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Canned Pineapple Recipes | Tasty Recipes ||  Opyster Ideas |
By Marian Hains I eil, M. C. A, Cream Cheese Salad. ! Ways of eooking oysters so that they
lers iz 4 little variation in the pop- will #*tickle the palate’’ are numerons.
h ne feggs. three tublespoonfuls of flour and L ‘.“!"- variation in € - Pop but it is doubtful if a eollection whicl
The pineapple is recogs 7ed B8 OBCY N e nfuls of sugar | ular cream cheese salad: Put into a | but it 18 donbtii IT 3 ealleciic - ch
e | S . 1s thait comes | two 1ablespooniuls SURSE. s 1 -1 = PRy 7 Nenfahateal will exe¢el the 3..;}.)“—;“;. may be obiain-
of the most wholesome foods that .l.. | \folt the butter in a saueepan, stir ie | how! ome small eream or Neufehatel | will excel the
seh and abundant | .. Aanr and enok for t v itess < el e - ooy any -
1o our tables, lh-. rich and "‘ 'J .’. : -I'-_ o -Il‘ “-l*"“' -ff-:'z'-:l'allr'.' };;‘: .‘-'I'”ilrmh\'r-.' | ehe p‘._- and beat light Wli-h one table e
jm.-'.; ATe VEry <ooing to the plood AN :‘I_.-_”-r"‘. I_‘-‘-'- ‘:"‘ '!'-“'!‘_f; j.'r';. Remove from | SPf inful each melted butter and sweet Scall two dosen

contain a remarkably active 2ig G
pr’mri]-lh similar to pepsin, but, unlike

principle will operate in
me-

the latter, this
gither an acid, neutral or alanl
dium, according to the

i5 J'_-rt“él'f.‘i"l‘

ineg

{6 which it
Whether the pulp or the

used it r-hu‘.‘!'}

to he

fresh pineapple 18
be T}i!lflllrﬁ‘.!_\' goglded Tw

" - sqbstapee ! o
it with any such glbuminowd substance | come pieces of pineapple. ‘
miik, eggs or ge latine, = : o P M -
a!f' N-I‘n;-i:.:- is best eaten at the end oi Pineapple B I

f nn aec paniment «
breakfast or as an aecom Muimen ir

follower of the

when it nssists in the digestion of the |

foml. . )
Pineapples are bleseings in the L.._k
roon The ifulee allavs thirst and Js

liver and

nourishing, acting upon the
kidneys beneficially, )

The pines| ple is a rrlliT'TI.!:d grows in
popularity with use, and its rl.».'.-rTr is $0
agreeable that very f1=\\' people have
to aequire n taste for 1t. | )

Canned pizeapple is only now begin-
ning to he appreciated. It is easy to
Yoy and certzin relinble brunds are ex-
cellent, It usually ecomes in three
forms crushed and grated.

The sliced pineapple is usnally served
as it eomes from the ean, but may be
used in many other ways; the erushed
and grated are nsed iike spple saunce
and also in delicions made desserts and
beverages. The following recipes for
using this fruit of rare and delicious
taste may enable the honsekeeper to |
maintain ‘‘The spice of life that gives
it all its flavor’’:

Iced Pineapple Blices.

Flavor the slices of pineapple with |
ground ginger and Sprinkle |
over with chopped preserved ginger and
finely shred blanched pistachio nuts;
then arrange in a pretty dish. Pour
the remainder of the syrup round the
dish and serve as n sweet for dinner.

To make the syrup for the pineapple,
put six ounces of lump sugar,- three-
quarters of a pint of water, the grated
rind of one lemon, one teaspoonful of
ground ginger and a piece of einnamon
stick one inch long; boil and reduce
to half the quantity, strain anil when
ecooling add a wineglassful of rum.

Bet in a freezer till quite cold and
use with the pineapple.

Pineapple Scoufle,

Four tablespoonfuls of chopped or
crushed pineapple, half a pint of milk,

sliced,

EVTUP.

kind of proteid | Leatlel
! has

].r".-"' of a | smi

fore « -IHJ]-E!;:.I:: | ity nd

meat course at dinmer,| ..

large oysters in
i [ their own

fire, add the lemon ‘."ETF-'I":. .~1:_;‘-':;r Season with salt and paprika or pep- ; liquor _;md \_vhen they are
and pioneapple, stir and allow to cool @) =ESRER s j!_ > add ar fu‘ | copl chop fine. Mix with them five
little, Mix in the volks of eggs one| per grass cui in ”t‘: A '”1‘;" CII_;i .. |ounces of bread erumbs and three
Lkv one, Add the whites of the eggs| chopped nuts or olives, mix well, rell in | ounees of finely chopped sunet. Season

to a stiff [1f'1T!£_
into & mold that
deeorated with

Pour this mixture
heen buttered and
| pieces of pineapple, cover with a
and steam gently for
Remove the paper, turn
a hot dish and garnish with

buttered paper

nutes,

out onto

Cnt  one pound of
I 4

stices and spread with strawberry

jelly then place the slices in a deep

glass or zilver dish,

scatter a quarter|
of 0 |

maearoons

pound of crushed
among them, pour the juice of one ecan
] r and let soak well in.

Cut. up ein  of Iaif:-‘:l[-]-!*' i‘IJTln
small pieces, place them in the dish.
Boil two cupfulz of milk with a quarter-
pound of lump sugar, let it cool a little.
beat up four eggs, pour the milk over
stirring well and pour the mixture into
a piteher, place this in a sapeepan
of boiling water over the fire, stir till

of -I,'u.»-_'r; pie ove

ane

{ the e¢ustard thickens and coats the back

of the spoon; do not allow it to bail.

Continue stirring off the fire till fhe
eustard cools, pour over the pudding
in the Jdish and ornament with whipped
sweetened eream,

Pineapple Sorbet.

Half a pound of canned pineapple,
half a lemon, one wineglassful of sherry
wine, half a wineglassful of maras-
chino, a Little sugar,

‘ot up the pineapple as small as pos-
sible, add sufficient of the syrup to
cover, boil up once and rub through a
sieve, Add enough water to make up
one pint and a gill, strain the lemon
juice into this, add also the wine and
the liquor. Freeze until partly set.

Three tablespoonfuls of small pieces
of pineapple, which have bheen flavored
with a little brandy and sugar, should
at this stage be mixed with the sorbet.
Continue to freeze for abeout fifteen
minutes longer. Serve in dainty glasses
or cups.

Pineapple Foam.

One can of sliced pineapple, one pint
of lemon jelly, one gill of the best rum
and the strained juice of half a lemon.

Cut the pineapple into dice, put it in
a basin with tle syrup from fhe can,
the rum and the femon juice, then the
lemon jelly, melted and warm. Whip

spongecake into | MLhIL =
| of butter in a frying pan over the fire | a

all to a froth over ice, when nearly set,
pour into a wet molil. Turn out when
firm and serve with grated pineapple.

®alf a teaspoonfnl of lemon extract,
three tablespoonfuls of butter, four

soft balls and serve on lettuce leaves | .., o

b P
3 It, pepper and a grating of nur.
or a bed of watercress.

| meg. Stir in a beaten egg and ses
Codfish Baked With Cheese, taway for an hour or two to cool and
PR : get firm,
Put a pound of thick ecodfish, picked |& Flour the hands and make up into
to pieces, into a saucepan ard eover |saysage eakes and fry them in butter
with cold water. Let the water come !or hot olive oil. Serve with tender
to a then turn the fish imto a | celery and brown bread and butter.
colander to drain, Make a eream sauce | Oysters Vendome,
by putting a tablespoonful and a half Pnt the oysters, without liguor, in
i hot pan and let them just heat
with a heaping tablespoonful of butter.| through, then drain. Melt two table-
When smooth and frothy add a eupful spoonfuls of bntfer in a saucepan, add
and a half of hot milk and a little | a mushroom and parslew chopped fine.
pepper. Cook slowly abount five minutes, Sprin-
Cook until smooth and ereamy. But-| kle in a tablespoonful of four, stir
ter a pudding dish and put in the bot- until smooth, then add half a glassful
tom a laver of the fish, Cover with a  of bouillon and half a glassful of white
laver of the dressing and grate over | wine,
this a slight covering of cheese, Covk about 30 minntes nncovered,
; i then add the oysters and let if just
Kiluskis an Fromage & Ia Crems, | to & beil. Serve in individual
Mix together half a pound butter, six | dishes.
eges, six large spoonfuls cream cheese, Oysters and Macaroni,
a pinch of nutmeg, sugar to taste, a Break half a package of macaront
¢up of bread erumbs and cream enough | ig short lengths and boil in salted wa-
to make light, Dust the hands witil_wr until tender. Put the macaroni
flour and form into balls. Drop into, in a dish and run eold water over it,
salted boiling water. They should at | gently lifting and turning the maca-
onee rise to the surface. Turn over roni until the outer eoating of paste
and c¢ook the other side, remove, drain, | is dissolved and the water is perfeet-

hoil,

Come

cover with butter and brown in the | !y elear. Put a layer of maearoni in
SVED, {a baking dish and sprinkle with salt,
" ' pepper and bits of bufter. Next put

Russian Vatrouskis. | a layer of oysters which have been

Somewhat similar are these pasties, | qried in a napkin, Sprinkle with eay-
made also from cream cheese and eggs. | enne, salt and grated lemon peel, Over
The cheese is first pressed in a cloth | the oysters put a second layer of mae-
until moistore is extracted. Place in | aroni. i
a mortar with a pieee of butter, and Over all pour a eap of rich cream
when pounded smooth season with salt ' and lastly a layer of grated cheese,
and nutmeg. Work the volks of four dotted with lumps of butter, and brown
egps into the paste, place on small|in a quek oven.
rounds of pufl paste, turn the edges Oyster Scones,
over and press together, leaving in a'
ereseent shape; set near the fire to rise |
for twenty minutes, then coat with|
beaten volk of egg and bake in a mod-|
erate oven,

Peel and boil five medinm-sized pota-
foes. Drain and mash them, season-
ing with salt, pepper and two table-
poons of butter, Whip with a wire
egg beater until light and ereamy.
Mix in a pint of oysters and turn out
on a floured board. Roll out a half
inch thick and eut with a biseuit entter.
Angora goats at work, it is stated, in 0 Brush with .mc‘llred butter ““'_‘1 dip in
the T.assen National Forest of Cali-| Peaten egg h{‘ﬁhﬂ]lf"!} with salt .’l_nrl
fornin. nod thoir sole duty & to oai’.|'1"'1’lwr‘. l‘r_t_f on a griddle greased with
trails through the undergrowth in order | hot olive oil or butter. Have both
{hat the fire guards may perform their | sides golden brown.
duty. They are doing their work | On Strips of Toast,
thoroughly, it seems, and the govern-| ‘Toast oblong strips of hread on one
ment is saving much money by the ex- | side only. On the untoasted side of
periment.—Our Dumb Animals, each nut two large, fat, broiled oysters.

e

MIGHT TAKE LANAI HERD.
The forest serviee has three thousand

The Up-to-date

CHRISTMAS
PRESENT

Is a Thermos Bottle

Largest assortment and lowest prices at

H. HAGKFELD & GO, Ltd,

Hardware Department. Fort and Queen.
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BADGER'S |

| FIREEXTINGUISHERS |

l ARE TRUE TO NAME,
@

J. A. GILMAN, - - -
Room 400 Judd Building.
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Melt a tablespoonful of butter in a; round way. Remove the volks and rub
saucepan, add two tablespoonfuls of | them smooth in a bowl. Add parboiled
grated eheese and stir until smcmth.‘ oysters eut in small pieces and enough
Then stir into the mixture the yolk| mayonnaise dressing to make 8 <mooth,
of one egg beaten with a little eream.| ereamy mixture. Fill the holes with
Season with salt and tabasco and stir| the mixture and put them away on the
until smooth. Remove from the fire|iee, When ready to serve line a salad
and pour a little of the sauce over each | bowl with tender lettuce leaves, lav
oyster. Serve with rings of lemon. the eggs in the bowl and dress with
Baked in Shells, mayvonnaise and ent lemon. Serve with
Clean the deep shells of twelve large | rolled brown bread sandwiches,
oysters, dry and butter the inside. Melt Oyster Loaf.
a tablespoonful of butter and add two o -
tablespoonfuls of Parmesan cheese and Cut the top erust from r long, thin
stir until melted. Then add a little of | Joaf of stale i;rro:}d and with a spoon
the strained liquor from the oysters, a| S¢00p out the inside, ].-;1\-\".2- the walls
teaspoonful of lemon juice, salt and|SMOOth. Brown two tablespoons of
cayenne pepper. butter in a sancepan, .:11111 a half tea-
Beat the volk of one egg with a|Spoonful of finely-chopped parsley. Sea-

tablespoonful of eream and add to the
mixture, stirring constantly., Quickly
remove from the fire, Put a spoonful
of the sauee into each shell, place an
oyster on top and sprinkle with fine
bread erumbs, grated cheese and bits
of hutter. Bake in a quick oven just
long enough to brown.

Serve hot, with thin slices of brown
bread buttered,

son with salt and pepper and brown
again, Stir in a tablespoon of flour,
add the strained liguor from a quart
| of oysters and hoil,

! Fill the loaf with the uncooked ovs-
| ters, seasoning with salt, pepper and
! a little finely-minced celery. Put gen-
| erous lumps of butter over the top and
| replace the ernst. Put in a baking pan
| and pour over the loaf part of the

i

| sanee. Bake about thirty minutes,
| basting oecasionally with the remainder
the' of the sauce,

Oyster Balad.

Cut  hard-beiled eggs in half

GAMES

Our stock of games is
large. We have everything
from Jack Straws to Golf
Sticks and outfits for boys
who play baseball. The
Croquet Sets are well made
and good enough for grown-
ups to play with.

quarters this year.

pleasure at a minimum cost.

Chnstmas remembrance from our store.

Ring the Joy Bells

Our toys are different from most of those shown this season, consequently there

1s a newness and freshness that carries joy to the heart of the boy or girl who gets a

We are showing articles out of which may be had the maximum amount of

That’s the reason Santa Claus makes this his head-

Parior Sports

There are games made
of card-board anu other ma-
terial suitable for .indoors.
We have never seen one ad-
vertised. never been told of
one tnat we haven’t in our
store. It is evidence of our
progressiveness.

DOLLS
The greatest array of dolls, probably, that has ever
been shown under a single roof in Honolulu is to be seen
in our store today. There are all kinds, shapes and com-
plexions. We have them that are jointed and do every-
thing but say their letters, and others that are not quite
so clever. In either case the price is not high.

CARTS

Go-Carts that have strength to carry rather than
those which sap the strength of the boy who furnishes
the motive power to run one of these handy wagons.
They are strong and will not wear out or fall to pieces
after a few days” use. A boy can get a lot of fun out of
one of these, and in operaung one he strengthens his
muscles and builds new ones.

MUSICAL g
Our King street store is headquarters for all kinds
of musical instruments, including the famous Columbia
Phonographs. We have all of the latest and some of the
oid records. Double-disc cylinder.  Sheet music is re-
ceived here by first steamer after publication.

ing to

BOOKS FOR LITTLE ONES

THIS SEASON.

their fund of knowledge.

AND HANDSOMELY BOUND VOLUMES FOR THEIR ELDERS ARE SHOWN

There is an endless variety. from the ordinary clap-trap novels by modern
writers to the classic works recommended by Dr. Eliot. In selecting the goods
for this season we have endeavored to meet the demands of all classes—those
who read to be amused and those who go through the pages with the idea of add-

Wall, Nichols Co., Ltd.

Fort and Merchant and King near Fort

el




